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No.  12  January  17,  1936 

"SHORTENING" 

The  right  way  to  thaw  frozen  poultry  or  meat,  whether  home  frozen  or 
"bought  at  the  dealer's,   is  to  give  it  plenty  of  time.    Put  it  in  the  refrigera- 
tor and  let  it  gradually  reach  the  temperature  of  the  "box.     Less  juice  escapes 
and  the  cells  don't  "break  down,   spoiling  the  texture,  as  they  do  in  a  rapid 
thaw.     If  you  have  to  cook  frozen  poultry  quickly  after  it  comes  into  the  house, 
put  it  into  cold  water  -  never  into  hot. 


Birds  are  a  big  help  to  farmers  and  orchardists  and  they  deserve  help  in 
return  when  the  ground  is  covered  with  snow.     Protected  feeding  boards,  cleared 
places  on  the  ground,  and  suet  holders  on  trees  or  "buildings  make  it  possible 
for  them  to  get  stale  bread  and  other  food  odds  and  ends. 


Pelt  hats  renewed  while  you  sleep!     A  good  brushing;  spots  rubbed  out 

with  a  soft  rubber  eraser,  or  with  emery  paper  or  very  fine  steel  wool;  an  over- 
night coating  of  warmed  corn-meal,  brushed  off  in  the  morning. 


Serve  small  portions  of  food  to  children  so  they  can  clear  their  plates 
without  urging.  Don't  discourage  a  child  "by  piling  too  much  food  in  his  plate 
at  the  start. 


Serve  hot  puddings,  as  well  as  hot  main  dishes,  on  hot  plates. 
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